INSTRUCTIONS 


PROCTOR-SILEX 
COOK BOOK 


Here is your PROCTOR-SILEX Blender 
Cook Book. 


A complete, all-purpose selection of fa- 
vorite recipes . . . plus new and exciting 
ones, for all occasions. 


Your versatile PROCTOR-SILEX Blender 
will open an entirely new scope of food 
preparations for your family and friends. 


Use your blender, enjoy your blender! 
Let it help you prepare more varied, 
memorable meals than you ever dreamed 
possible...andatthe ‘‘flick of a switch!" 
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IMPORTANT SAFEGUARDS 


When using electrical appliances, basic safety precautions 
should always be followed including the following: 


1. Read all instructions. 

2. To protect against electrical hazards, do not 
immerse blender base in water or other liquid. 

3. Close supervision is necessary when any appliance 
is used by or near children. 

4. Unplug from outlet when not in use, before putting 
on or taking off parts, and before cleaning. 

5. Avoid contacting moving parts. 

6. Keep hands as well as spatulas and other utensils 
away from moving blades to prevent injury and/or 
damage to blender. 

7. Blades are sharp. Handle carefully. 

8. To avoid injury, never place cutting blades on base 
without jar properly attached. 

9. Always operate blender with cover in place. 

10. The use of attachments, including canning jars, 
not recommended by the manufacturer may 
cause hazards. 

11. Do not operate any appliance with a damaged 
cord set or after the appliance has been dropped 
or damaged in any manner. Return appliance to 
the nearest authorized service facility for 
examination, repair or adjustment. 

12. Do not use outdoors. 

13. Do not let cord hang over edge of table or 
counter or touch hot surfaces. 


i4, SAVE THESE INSTRUCTIONS. 
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IF YOUR MODEL BLENDER IS EQUIPPED WITH A REMOVABLE 
BLADE ASSEMBLY JAR, FOLLOW THESE INSTRUCTIONS FOR 
TAKING APART AND EASE OF CLEANING. 
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FOR EASIER CLEANING AND REMOVAL 
OF THICK MIXTURES FROM THE BLENDER CONTAINER 


1. Remove blender container assembly from base. 

2. Unscrew the mounting ring and remove it from the container. 

3. Grasp the black rubber coupling with fingers and pull the blade assembly unit 
straight out of the jar. | 

4. To reassemble the unit (blade cutting unit) after cleaning,—insure that the lower 
rubber jar seal is in place on the land provided and grasping the black coupling 
with fingers, push the blade assembly back into the jar. 

5. Reassemble the mounting ring and tighten securely. 


BE SURE RING IS TIGHTENED ON BOWL 


CAUTION: Never set the blade assembly on the base without first attaching the 
container and securely tightening the ring. 

When substituting a glass canning jar for the container, put ingredients in the jar. 
Place blade assembly upside down in the mouth of the jar. Screw the mounting 
ring over it and tighten snugly. It is then ready to place on the base for blending. 


NOTE: Use only wide mouthed tempered glass jars and do not place hands on 
canning jars while blender is running. 


IF YOUR BLENDER JAR DOES NOT HAVE A REMOVABLE BLADE ASSEMBLY 
CLEAN AS FOLLOWS 


Empty container immediately after use. Rinse thoroughly. Add approximately 2 
cups warm water and à small amount of soap or detergent. Cover. Run on WHIP 
for 5 to 10 seconds, Empty jar and rinse thoroughly. Jar should not be covered 
until thoroughly dry. 


BLENDER OPERATION 


Your blender has a convenient, easy-to- 
read control panel placed out in front of 
the blender at an easy to reach and easy 
to see angle. To use blender, place foods 
called for in recipe in the container, 
cover container and place your hand 
gently on the cover before starting the 
blender. Depending on the model you 
purchase, use the following instructions: 


TIMER MODELS 


AUTOMATIC TIMER--Set Timer Knob to 
required number of seconds. Press re- 
quired speed button; this will start 
blender. Blender will turn off AUTO- 
MATICALLY at the completion of time 
set. 


For safety press "OFF' button at com- 
pletion of blending; also, before re- 
setting timer. 


MANUAL—Set Timer Knob to MANUAL 
position. Press required speed button; 
this will start blender. At completion of 
blending ... press "OFF" button. 


JOG BUTTON MODELS 


For a short momentary blending period, 
the Jog Button is perfect. Press Jog But- 
ton instead of desired speed button. 
When you release your finger, the blender 
will stop. This JOG action is especially 
good for grinding or chopping hard foods 
like cheese, candies or nuts. 


The following recipes are provided to cover 
all of the different model blenders—with vari- 


STANDARD MODEL 


Press button for the desired speed; this 
will place the blender in operation. At 
the completion of blending, press the 
OFF push button to stop the blending 
process. 


STD. 12-SPEED MODEL 


The proper blending speed can be ob- 
tained by selecting a combination of the 
LOW or HIGH range slide button and 
one of the speed push buttons. The 
LOW selection controls the speeds 1 to 
6 indicated at the left of the push buttons. 
The HIGH selection controls the speeds 
7.to 12 indicated at the right of the push 
buttons. 


Slide the LOW-HIGH switch to the de- 
sired position. Press required speed but- 
ton; this will start the blender. At com- 
pletion of blending time... press “OFF” 
button. 


Recipe callout Substitute speed 


ous speed buttons. If your blender does not 


have the speed button required by the recipe, 
check the cross reference chart and substi- 


tute speed. 


BE r utu dr LAU S a AT iR Puree 
Crumb 

Grate CR PIA IU ADEL Gee P ihe, I Chop 
Shred 

Mix V) GIESL tiie URAL EI) Blend 
Beat 

ai l. r AU p Ui I A Au Liquefy 


Beat egg whites 
Grind raw meat 
Knead dough 

Mash potatoes 


AERATE concentrated fruit juices 

BLEND drinks, sauces, soups, gravies, dry milk 
CHOP raw vegetables, fruits, nuts, cooked meats 
CRUSH ice cubes 

GRIND coffee beans 

GRATE fresh cocoanut, fruit peel, hard cheeses 
HOMOGENIZE mayonnaise, hollandaise sauces 
LIQUEFY fruits and vegetables in water 

MIX batters, dips, spreads 

PUREE baby foods, cooked vegetables and fruits 


BLENDER CARE HINTS 


ALWAYS USE A RUBBER SPATULA when stirring ingredients in blender jar or 
to remove contents from the jar. Do not stir mixtures while blades are in motion. 


Empty container immediately after use. Rinse thoroughly. Add approximately 2 
cups warm water and a small amount of soap or detergent. Cover. Run on WHIP 
for 5 to 10 seconds. Empty jar and rinse thoroughly. Jar should not be covered 
until thoroughly dry. 


DO NOT USE ABRASIVES OR POWDERED CLEANERS. 
DO NOT WASH JAR OR COVER IN A DISHWASHER. 
DO NOT IMMERSE BLENDER BASE IN WATER. 

DO NOT USE CONTAINER FOR STORAGE. 


DIRECTIONS FOR CHOPPING 


Ingredient Amount Speed Yield 
Bread 1 slice=—broken up BLEND Vo cup 
Cabbage 2 cups——coarsely cut SHRED | 2 cups 

up, cover with water 2 times-on/off 
Carrots Vo cup-—12" cubes SHRED 1⁄2 cup 
Cheese 1 cup—!/^" cubes GRATE 34 cup 
Crackers, Cookies 6-8 broken up CRUMB 1⁄4-1⁄2 cup 
Dried Fruit 1 cup-—cut up, BEAT 1 cup 
cover with water 2 times-on/off 
Lettuce 2 cups—-coarsely cut SHRED 2 cups 
up, cover with water 2 times-on/off 
Nuts 1⁄4 cup CHOP V4 cup 
2 times-on/ off 
Onions 1 medium size——cut up SHRED 1⁄2 cup 
3 times-on/off 
Peppers ] medium size-— SHRED 34 cup 
coarsely cut up 2 times-on/ off 
Potatoes 1 medium size——cut up SHRED 1⁄2 cup 


3 times-on/off 


NOTE: IN APPLICATIONS ABOVE, PUT ALL INGREDIENTS IN CONTAINER 


AND COVER WITH LID. PRESS SPEED AS INDICATED. 
— PE aA EDD SUARUM BÀ deg rM poH RU Peg MNT I DA PUE ERE IRIS EA AT 


BLENDER SUGGESTIONS 


Hard fruits or vegetables— must be coarsely chopped or cubed to approximately 
one-half inch pieces before placing in container. 

Soft ingredients ——should be sliced or broken into pieces about the size of the 
container lid opening. 


Dry ingredients—should be limited to one-half cupful at a time. If recipes require 
larger amounts, empty container and repeat. 


To liquefy—fruits or vegetables in the following proportions: 

1 cup liquid with 1 cup soft ingredients 

1 cup liquid with ¥2 cup hard ingredients 
To crush ice cubes: Put 2 cups of water in blender. Cover and turn on BLEND. Add 
ice cubes one at a time through measuring cup opening in lid. Cover container 
immediately after addition of each cube to prevent ice fragments from flying out 
of jar. Rest hand lightly on lid of jar throughout crushing process. Blender will 
crush up to eight ice cubes using this method. Drain off water immediately. 


When adding ingredients—- pour basic liquid ingredients in container first, unless 
recipe states otherwise. 


10. 


11. 
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HINTS FOR BETTER BLENDING 


. To avoid splashing, always place the lid on the blender container before 


starting. 


. Do not overload your blender. Blend small amounts of solid foods 


and follow the recommended times. 


. Always use a rubber spatula when stirring ingredients in blender jar 


or removing them from jar. Do not stir mixtures while blades are in 
motion. 


After the basic liquids are placed in the container and the blender is 
running, remove inner measuring cap for adding additional ingredients. 


Place ingredients in blender container in order listed, generally the 
hardest and most fibrous should be added first. When “chopped” re- 
sults are required, add last and blend for only a few seconds. 


Coarsely dice into 1⁄2 inch cubes all hard fruits, vegetables and cheese. 


. Slice or break soft ingredients into pieces small enough to pass through 


the opening in the lid. 


Do not prepare batters containing a lot of egg whites, such as angel 
food cakes or chiffon pie fillings. 


. When making drinks, use chilled ingredients or add cracked, crushed 


ice to blender. 


Do not store food in blender container. Empty container immediately 
after use and wash. 


Always start with a liquid base when liquefying fruits or vegetables. 
A good rule of proportion is: 

1 c. liquid to 1 c. soft ingredients 

1 c. liquid to 1⁄¿ c. hard ingredients 


In all the recipes in this book the blender speed to be used is given in 
CAPITAL letters. Thus a recipe tells you to PUREE, BLEND, WHIP, etc. 
This tells you which button to press after you have placed the recipe 
ingredients in the blender container. These speeds indicated are 
suggested speeds. Differences in variety, age and texture of the same 
food, or individual tastes and preferences may require variations in 
blender times and speeds. 


Beverages 


CHOCOLATE MOCHA DREAM 


1 cup strong warm coffee 

1 7/8 oz. almond chocolate bar 

1 cup bourbon 

1 pint vanilla ice cream, cut into chunks 


Put coffee and chocolate bar in blender con- 
tainer. Cover and run on LIQUEFY until 
chocolate is liquefied. Add bourbon and ice 
cream, cover and run on FRAPPE until 
smooth. Attractive when served in wine 
glasses. Yield: 8 drinks 


DIXIELAND COFFEE 


1 cup strong coffee 
1 banana cut up 
1 cup coffee ice cream 


Put all ingredients into blender and cover. 
Run on FRAPPE until smooth. Serves 2. 


FROSTED COFFEE 


2 cups strong coffee 
1 cup vanilla ice cream 
1/8 teaspoon allspice or cinnamon 


Put all ingredients into blender and cover. 
Run on FRAPPE for 5 seconds or until 
smooth. Yield: 3 to 4 cups 


FROZEN DAIQUIRI 


3 ozs. of light rum 

1-1/2 tablespoons lime juice 
1 tablespoon sugar 

2 heaping cups crushed ice 


Put all ingredients in blender container. 
Cover and run on FRAPPE. As mixture 
freezes around blades, it will stop churning. 
Remove cover and, with a rubber spatula, 
carefully break surface, pulling frost from 
sides of container into center. FRAPPE for 
60 seconds or until mixture is consistency 
of fine snow. Spoon into sherbet glasses. 
Yield: 2 drinks 


FRUIT MILK SHAKE 
1 cup cold milk 


egg 
2 tablespoons sugar (if desired) 
1/2 cup fruit or berries—fresh, frozen or 
canned 
Put all ingredients into blender and cover. 
Run on BLEND for 20 seconds, or until 
smooth. Serves 2 


10 


GRASSHOPPER 


4 ozs. green creme de menthe 
4 ozs, white creme de cacao 
4 ozs. light cream 

1 cup crushed ice 


Put all ingredients in blender container. 
Cover and run on STIR for 510 seconds or 
until blended. Strain into cocktail glasses. 
Yield: 4 drinks 


HAWAIIAN PUNCH 


1 cup pineapple juice 
1 orange, peeled, seeded and quartered 
1/2 lemon, peeled, seeded and quartered 
1/4 cup sugar 
12 large fresh étraberries 
1 quart ginger ale 

ice 


Put pineapple juice, orange, lemon and 
sugar into blender. Cover and run on 
LIQUEFY until smooth. Fill punch bowl 
with ice. Pour blended mixture over ice. 
Just before serving add strawberries and 
ginger ale to punch bowl. Serves 12 


HAWAIIAN SPECIAL 


1 cup crushed ice 

| tablespoon lemon juice 

1/2 slice fresh pineapple, cut up 
2 ozs. rum 

1 tablespoon grenadine 


Put all ingredients in blender, cover and run 
on BLEND until smooth. Serves 2 


HEALTH JUICE 

1 cup apple juice 

1/4 cup prune juice 

3 stewed prunes pitted 

1 egg 

Put all ingredients into blender and cover. 
Run on LIQUEFY until smooth. Serves 2 


HIGH PROTEIN DRINK 


1-1/2 cups milk 

1 tablespoon honey 

16 unblanched almonds 

Put all ingredients into blender and cover. 
Run on GRATE until smooth. Serves 2 


HOLIDAY PUNCH 


. 3 cups chilled sweet cider or apple juice 


3 cups cranberries 

6 tablespoons honey 

12 pecans 

1 banana, sliced 

Put ail ingredients into blender. Cover and 
run on GRATE until smooth. Serves 4 


MELON MAGIC 

2 cups orange juice 

2 cups honeydew melon, cut up 
1 tablespoon lemon juice 


Put all ingredients into blender and cover. 
Run on LIQUEFY until smooth. Serves 4 


OLD FASHIONED EGG NOG 
1 cup milk 
1 egg 
1 teaspoon vanilla 
2-1/2 teaspoons sugar 
1/2 teaspoon rum extract 
Nutmeg 


Put first 5 ingredients in blender jar. Cover. 
Run on STIR for 5 seconds or until light 
and smooth. Strain. Pour into wine glasses 
ui Pi cups. Sprinkle with nutmeg. Serves 


Variations: 
BANANA EGG NOG — 
Follow recipe for OLD FASHIONED 
EGG NOG, adding 1/2 banana, sliced 


CHOCOLATE EGG NOG — 
Follow recipe for OLD FASHIONED 
EGG NOG, adding 2-3 tablespoons 
chocolate syrup. 


MALTED EGG NOG — 
Follow recipe for OLD FASHIONED 
EGG NOG, adding 1 tablespoon 
malted milk. 


ORANGE JUICE OR FROZEN 
JUICES 

1 can frozen juice 
water as directed 


Put ingredients in blender and cover. Press 
LIQUEFY button, press OFF button im- 
mediately. Repeat twice until smooth and 
frothy. 


SOUTHERN TREAT 
2 cups crushed ice 
4 ozs. vodka 
juice of 1/2 lime 
3 cups of watermelon chunks — seeded 


Put all ingredients in Blender. Cover and run 
on BLEND until smooth. Serves 4 


STRAWBERRY SHAKE 

1 cup milk 

1/2 cup strawberries, fresh or frozen 
2 tablespoons sugar 

1 cup ice cream 


Put milk, strawberries, sugar in blender and 
cover. Run on FRAPPE until smooth. Stop 
blender and add ice cream. Cover and press 
FRAPPE button, press OFF button immedi- 
ately. Repeat twice. Pour into glasses and 
add ginger ale or soda if desired. Serves 2 


VEGETABLE COCKTAIL 
1/2 cup crushed ice 
2 cups chilled tomato juice 
1 stalk celery, cut up 
1 slice onion 
Dash of Worcestershire sauce 
1 carrot, sliced 
2 sprigs parsley 
1/2 teaspoon salt 
Put all ingredients in blender. Cover and run 
on BEAT until smooth. Serves 3 - 4 


WHISKEY SOUR 
Juice of 2 lemons 
4 teaspoons sugar 
2 tablespoons light corn syrup 
2 teaspoons egg white 
3 ozs. whiskey 
3 - 4 ice cubes 


Put all ingredients in blender container; 
cover and run on STIR for 10 - 20 seconds. 
Serve in Whiskey Sour glasses. Yield: 2 
drinks 


Doscorte & Toppings 


APPLE SPONGE PUDDING 


1 (1 Ib.) can sliced apples—pie filling 
1 tablespoon lemon juice 

1 tablespoon cinnamon 

1 cup milk 

3 eggs 

3 ozs. cream cheese—cut up 

1/2 cup flour 

1/4 teaspoon salt 


Preheat oven to 3750F. Grease and flour a 
9 inch square or round pan. Pour apples, 
lemon juice, and cinnamon in pan, mix to 
combine: Put milk, eggs, cream cheese in 
blender and cover. Run on MIX until 
smooth. Add flour, salt to blender and 
cover. Run on MIX until well mixed — 
about 15 seconds. Pour blended mixture 
over apples and mix. Bake for 35 minutes 
Serves 6 — 8 


BANANA LOAF 


1-3/4 cups flour — sifted 

3/4 teaspoon baking soda 

1/2 teaspoon salt 

1-1/4 teaspoons cream of tartar 
2 ripe bananas — sliced 

2 eggs | 

1/2 cup soft butter or shortening 
3/4 cup sugar 


Preheat oven to 350°F. In a mixing bowl 
sift flour, baking soda, salt, cream of tartar. 
Put bananas, eggs, shortening, sugar in 
blender and cover. Run on PUREE until 
smooth. Pour blended mixture over flour 
mixture and gently combine. Pour into 
greased 8 x 4 inch loaf pan. Bake at 3509 F. 
for about 60 minutes. Serves 6 — 8 


BLUEBERR Y COBBLER 


2 cups blueberries (fresh or unsweetened 
frozen) 

1 cup sugar 

1/8 teaspoon cinnamon 

1 cup cake flour — sifted 

1 teaspoon baking powder 

1 teaspoon salt 

1 egg 

1/2 cup milk 

1/4 cup shortening 

1/2 teaspoon vanilla 
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Preheat oven to 350°F. Lightly grease the 
bottom of an 8 x 8 x 2 inch baking pan. 
Mix blueberries, 1/3 cup sugar, cinnamon, 
and evenly cover bottom of pan with mix- 
ture. Sift together in bowl, flour, baking 
powder, and salt. Put remaining sugar, egg, 
milk, shortening, vanilla in blender and 
cover. Run on STIR about 30 seconds, or 
until well mixed. Pour blended mixture over 
flour mixture and stir lightly. Cover blue- 
berries with cake batter. Bake at 350°F. for 
35 minutes or until cake springs back when 
touched. Serve warm a la mode. Serves 6 


BROWNIES 


1/2 teaspoon baking powder 

1/2 teaspoon salt 

2/3 cup sifted cake flour 

1 cup nuts — walnuts or pecans 

1 cup sugar 

3 eggs 

1 teaspoon vanilla 

3 squares unsweetened chocolate—cut up 
1/3 cup butter or margarine 


Preheat oven to 350°F. Grease an8 x 8 x 2 
inch pan. Put sugar, eggs, vanilla, chocolate, 
butter in blender and cover. Run on 
BLEND until all chocolate is well blended. 
Add flour, salt, baking powder to blender 
and cover. Press STIR and mix until all 
ingredients are blended. Add 1 cup of nuts 
to blender, cover and press CHOP button. 
Press OFF button immediately. Repeat un- 
til nuts are coarsely chopped. Stop blender 
to stir sides with rubber spatula if neces- 
sary. Pour blended mixture into baking pan. 
Bake about 40 minutes. Serves 10 


BUTTERSCOTCH ICING 


2 tablespoons hot milk 

1/4 cup soft butter or margarine 
1 tablespoon light corn syrup 

1 teaspoon vanilla 

1 cup firmly packed brown sugar 
1 cup confectioner's sugar 


Put 1 cup confectioner’s sugar in bowl. Put 
milk, butter, corn syrup, vanilla and brown 
sugar in blender container in order listed. 
Cover and run on BEAT until smooth. Pour 
blender contents over confectioner's sugar 
and mix to combine. Fills and frosts one 8 
or 9 inch layer cake. 


CHOCOLATE MOUSSE 


1/2 cup evaporated milk 

1.1/2 teaspoons vanilla 

1/2 cup sugar 

2 squares unsweetened chocolate, cut up 

1/8 teaspoon salt 

1/2 pint heavy cream 

Put milk, vanilla, sugar, chocolate and salt 
into blender jar. Cover. Run on GRATE 
about 60 seconds or until smooth. Pour into 
mixing bowl. Chill blender jar. Put cream 
into chilled blender jar and run on WHIP for 
approximately 20 seconds or until cream is 
thick enough to form peaks. Fold whipped 
cream into chocolate mixture. Spoon into 
refrigerator tray and freeze. Serves 4 


CREAM CHEESE PIE 


| pound broken cream cheese 
T: cup light cream 

1/2 cup sugar plus 2 tablespoons sugar 

1-1/2 teaspoons vanilla 

2 eggs 

1 cup sour cream 

Put cream cheese, cream, 1/2 cup sugar, 1 
teaspoon vanilla, 2 eggs in blender and 
cover. Run on BEAT until smooth, about 
60 seconds. Take cover off blender and stir 
mixture with rubber spatula. Put cover back 
on blender and run on BLEND for another 
60 seconds until mixture is light and fluffy. 
Pour into graham cracker crust (see recipe) 
below) and bake 30 minutes at 3509 F. Cool 
slightly. Put remaining sugar, vanilla and 
sour cream into blender and cover. Run on 
BLEND for 5 seconds or until light and 
fluffy. Pour topping over slightly cooled 
baked pie and spread smpothly to edges 
with spatula. Bake at 350 `F. for 10 min- 
utes, cool and refrigerate. Serves 8 


FUDGE LAYER CAKE 


1/2 teaspoon salt 

1-1/4 teaspoons baking powder 

1/4 teaspoon baking soda 

1-1/4 cups sifted flour 

2/3 cup walnuts 

1 cup milk 

1 egg 

1/2 teaspoon vanilla 

1-1/3 cups sugar | 
3 squares unsweetened chocolate—cut up 
3 tablespoons butter or margarine 


Grease and flour two 8 inch layer pans. Pre- 
heat oven to 350°. Sift flour, salt, baking 
powder, baking soda into bowl. Put egg,! 
milk, vanilla, sugar, chocolate, butter into 
blender and cover. Run on GRATE until 
smooth. Add 2/3 cup walnuts to blender, 
press CHOP button. Press OFF button im- 
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mediately. Repeat twice, or until nuts are 
coarsely chopped. Pour blended mixture 
over flour mixture and stir. Pour batter into 
prepared pans and bake for 30 minutes. Use 
blender Jiffy Chocolate Frosting (see page 
13) between layers and top. Serves 10 


GINGERBREAD 


3/4 teaspoon baking soda 
1/2 cup buttermilk 

1/2 cup molasses 

1 egg 

1/2 cup butter or margarine 
1/2 cup sugar 

1-1/2 teaspoons salt 

1/4 teaspoon ginger 

1-1/2 teaspoons cinnamon 
1-1/2 cups sifted flour 


Preheat oven to 3509 F. Grease and flour an 
8 or 9 inch square pan. Sift ginger, soda, 
salt, cinnamon and flour into a bowl. Put 
buttermilk, molasses, egg, butter and sugar 
in blender jar. Cover. Run on MIX until well 
mixed, about 30 seconds. Frequently stop 
blender to scrape down sides of container. 
Pour into greased pan. Bake 20 to 30 min- 
utes. Serves 6 to 8 


GRAHAM CRACKER CRUMB CRUST 


16 graham crackers 

1/3 cup butter or margarine — melted 
2 tablespoons sugar 

1/2 teaspoon cinnamon if desired 


Place 4 graham crackers in blender and 
cover. Run on CRUMB until smooth. Re- 
move crumbs to bowl and repeat process 
until all graham crackers are crumbs. Add 
1/3 cup melted butter, sugar, and cinnamon 
to crumbs and mix well. Place crumbs in 9 
inch pan; completely covering bottom and 
sides. Chill thoroughly. Yield: 1 pie crust 


ICE BOX FRUIT PUDDING 


Prepare 1/2 pound graham cracker crust 
1 cup sugar 

1/2 cup butter or margarine 

9 oz. can crushed pineapple 

2 eggs 

1 cup walnuts 


Put sugar, butter, pineapple, eggs in blender 
and cover. Run on MIX until well mixed. 
Add walnuts and press CHOP button, press 
OFF button immediately. Repeat until nuts 
are coarsely chopped. Line baking dish with 
graham cracker crust, alternating layers of 
crumbs and blended mixture. Top with 
crumbs and chill overnight. Serve with 
blender whipped cream. Serves 6 to 8 


JELLY ROLL 

1 cup pancake mix 

2 tablespoons lemon juice 

3 tablespoons vegetable oil 

1 cup sugar 

4 eggs 

Line bottom of 15 x 10 x 1 inch jelly roll 
pan with waxed paper. Sprinkle with flour. 
Preheat oven to 400°F. Put all ingredients 
in blender and cover. Run on STIR until 
smooth. If necessary stop blender to stir 
with rubber spatula. After blending, pour 
batter in prepared pan. Bake 10 to 12 min- 
utes. Loosen cake with spatula from sides of 
pan. Invert onto towel sprinkled with con- 
fectioner's sugar. Carefully lift off pan and 
wax paper. Roll up cake very gently, rolling 
towel up in it. Cool, unroll cake and spread 
with jelly. Roll up cake tucking edges in 
Serves 8 


JIFFY CHOCOLATE FROSTING 

3 ozs. cream cheese 

1/2 teaspoon salt 

2 tablespoons hot milk 

3 tablespoons butter 

1 teaspoon vanilla 

2 squares unsweetened chocolate—cut up 
3-1/2 cups confectioner's sugar 


Put cream cheese, salt, milk, butter, vanilla, 
chocolate in blender and cover. Run on 
GRATE until chocolate melts and is smooth. 
With blender in operation, slowly add 1-1/2 
cups confectioner's sugar through measuring 
cap in cover. Stop blender to scrape sides. 
Blend until smooth. Pour blended mixture 
over 1 cup sifted confectioner's sugar and 
stir until smooth. Yield: Frosting for 1 — 2 
layer 9” cake 


LEMON CUSTARD PIE 

1 8-inch pastry shell, lightly baked 

3/4 cup sugar 

2 tablespoons butter 

4 eggs 

1 lemon (thin outer rind and pulp) 

Put sugar, butter, eggs, lemon rind and cut 
up lemon pulp in blender container. Run on 
BEAT for 8 - 10 seconds or until smooth. 
Pour into Pastry shell. Bake in a 350° oven 
25 - 30 minutes. 


MOCHA SAUCE 

1/4 teaspoon salt 

1 cup hot coffee 

6 squares semi-sweet chocolate pieces 

Put all ingredients in blender and cover. 
Run on GRATE until thick and smooth. 
Good over cake or ice cream. Yield: 1-1/2 
cups 
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ORANGE DONUTS 
2 cups flour — sifted 
2 teaspoons baking powder 
1/2 teaspoon nutmeg 
1/4 teaspoon salt 
1/2 teaspoon cinnamon 
2 eggs 
1/2 cup orange juice 
1/2 cup sugar 
2 tablespoons soft shortening 

Rind of 1 orange — cut up 
Sift flour, baking powder, nutmeg, salt, cin 
namon together in mixing bowl. Put remain 
ing ingredients in blender and cover. Run on 
CHOP until orange rind is firmly chopped, 
about 15 seconds. Pour blended mixture 
over flour mixture in bowl and stir until 
smooth. Heat deep fat in large skillet to 
365 F. Drop teaspoons of dough into deep 
fat. Brown both sides. Remove donuts and 
drain on paper towels. Cool. Sprinkle with 
confectioner's sugar. Yield: about 3 dozen 


PINEAPPLE CHERRY CREAM 
2 tablespoons lemon juice 
1/4 cup hot maraschino cherry juice 
2 envelopes unflavored gelatin 
1 8-0z. can crushed pineapple 
1/4 cup sugar 
1/2 cup whipping cream 
20 maraschino cherries 
Crushed ice 


Put lemon juice, hot cherry juice and gela- 
tin in blender container cover and run on 
WHIP to dissolve gelatin, about 1 minute. 
Add pineapple (with juice) and sugar; cover 
and run on MIX for 25 seconds or until 
smooth. Add cream and 12 cherries then 
fill container to 4 cup mark with crushed 
ice; cover and run on FRAPPE for 50 sec- 
onds or until all ice is dissolved. Let set 1 
minute; spoon into sherbet glasses and gar- 
nish with remaining cherries. Yield: 8 servings 


POT DE CREME 

1 cup scalded milk 

3 tablespoons brandy 

2 eggs 

1 6 oz. package (1 cup) semi-sweet choco- 
late pieces 


Put all ingredients in blender jar. Cover. 
Run on STIR until chocolate is liquified. 
Pour into parfait glasses or pot de creme 
cups. Chill. Serves 6 


PREPARED CAKE MIX 

Put all liquid and eggs in blender and cover. 
Run on WHIP. Gradually add all cake mix 
through opening in cover. After mix is add- 
ed press MIX button. Press OFF immediate 


ly, Repeat 3 times. Pour mixture into pre- 
pared pans and bake. Yield: 1 cake 


UPSIDE DOWN CAKE 


1/2 cup fruit syrup 
1/2 cup sugar 


"gg 
1/2 teaspoon salt 
7 teaspoons baking powder 
1/2 cup brown sugar — firmly packed 
1-1/4 cups sifted flour 
3 tablespoons melted butter or margarine 
li - 8 slices pineapple 
Ü - 8 maraschine cherry halves 
Preheat oven to 350°F. Melt butter in an 
H x 8 x 2 inch pan and stir in brown sugar. 
Arrange pineapple and cherries over brown 
sugar mixture. Place remaining ingredients 
in blender jar. Cover. Run on PUREE for 
16 seconds. STOP blender to scrape down 
sides of jar. Replace cover, and run on 
PUREE for 24-30 seconds or until batter is 
well mixed. Pour batter over fruit. Bake for 
25-30 minutes or until done. Let cake set 10 
m then invert cake on plate. Serves 6 
to 


Variations: Other fruit, such as peaches, 
apricots or pears may be substituted. 


CHICKEN SPREAD 


| stalk diced celery 

1 diced sweet pickle 

] cup cooked diced chicken* 

1/3 cup prepared or blender mayonnaise 
1 medium diced carrot — optional 


Put all ingredients in blender and cover. 
Run on SHRED. Stop blender when neces- 
sary to scrape sides with spatula. Blend until 
finely chopped. Refrigerate. Yield: 1-1/2 


cups. 
"Veal, Pork, Beef or Ham may be substi- 
tuted for Chicken. 


CLAM DIP 


7 ozs. minced drained clams 
3 tablespoons clam broth 
1/8 teaspoon pepper 
Dash of red pepper 
1 slice of onion 
8 ozs. cream cheese — cut up 
Put all ingredients in blender and cover. 
Run on CHOP. Stop blender and stir mix- 
ture frequently with rubber spatula. Blend 


Dipe & Spreads 
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VANILLA ICE CREAM 


1 pint light cream 

1-1/2 teaspoons vanilla 

2/3 cup confectioner’s sugar 

1/2 cup heavy cream — WHIPPED 

Put light cream, vanilla and sugar in blender 


jar. Cover. Run on STIR about 10 seconds. 


or until smooth. Pour mixture into a bowl. 
Pour heavy cream in blender jar and follow 
directions to whip. Fold whipped cream 
into blender mixture. Spoon into refrigera- 
tor tray and freeze. Serves 4 


WHIPPED CREAM 


1/2 pint heavy sweet cream 
1/2 teaspoon vanilla extract 
2 tablespoons sugar if desired 


Have all ingredients and blender jar cold. 
Put cold cream, sugar, and vanilla into blen- 
der and cover. Run on WHIP for 20 seconds. 
Raise cover and observe consistency of 
cream. Cover and press LIQUEFY button. 
Press OFF button immediately. Repeat sev- 
eral times, and observe consistency. Cream 
is whipped as soon as it is thick enough to 
form peaks. 


till smooth. Chill in serving dish. Yield: 
1-1/2 cups 


DELICATESSEN SPREAD 


1/4 cup chili sauce 

1/4 diced cucumber 

1/2 pound delicatessen meats 

1/2 cup mayonnaise or blender mayonnaise 


Put all ingredients in blender and cover. 
Run on SHRED. Stop blender when neces- 
Sary to scrape sides with rubber spatula. 
Blend until well mixed. Yield: 2 cups 


MEXICAN DIP 


1/4 teaspoon salt 

1 tablespoon lemon juice 

1 small onion — diced 

1 slice of pimento 

2 ripe avocados — peeled and pitted 

2 tablespoons black olives — cut 

2 slices crisply broiled bacon 

Put all ingredients except bacon in blender 
and cover. Run on CHOP. Stop blender 
periodically and stir mixture with rubber 


spatula. Blend until smooth. Put mixture in 
small bowl. Crumble 2 slices of bacon into 
mixture. Cover tightly to prevent discolora- 
tion. Chill. Yield: 1172 to 2 cups 


ORANGE ALMOND CHEESE SPREAD 
2 tablespoons orange juice 

1/2 cup orange marmalade 

6 ozs. cream cheese — quartered 

1/2 cup blanched almonds 


Into blender container put all ingredients. 
Cover. Run on CHOP for 30 seconds stop- 
ping to stir down with rubber spatula, if 
necessary. Chill. Yield: 1-1/2 cups 


RAINBOW DIP 

3 tablespoons milk 
1/4 cup chives — cut 
1/4 cup pickles — cut 
2 cups cottage cheese 


1/8 teaspoon caraway seeds 

1/4 teaspoon paprika 

Put all ingredients in blender and cover. 
Run on BEAT. Stop blender when neces- 
sary to scrape sides with rubber spatula. 
Blend until smooth. Chill in serving dish. 
Yield: 2 cups 


SMOKY CHEESE DIP 


6 ozs. cream cheese — cut up 

1 garlic clove 

1/4 teaspoon red pepper 

6 oz. roll of smoky cheese — cut up 

1 teaspoon Worcestershire sauce 

1/4 cup pineapple juice 

Put all ingredients in blender, adding pine- 
apple juice first and cover. Run on STIR. 
Stop blender when necessary to scrape 
sides with rubber spatula. Blend until smooth. 
Chill in serving dish. Yield: 2 cups 


& Coueos 


Dressings 


BAR-B-QUE MUSTARD SAUCE 
1/4 cup sherry or dry wine 

1 large diced onion 

1 tablespoon butter 

1/4 teaspoon thyme 

1 cup prepared mustard 

1 tablespoon flour 

1 tablespoon dry mustard 


Put all ingredients in blender. Cover and 
press BEAT button. Press OFF button im 
mediately. Repeat three times. Pour con- 
tents of blender into sauce pan and simmer 
over low heat about five minutes. Yield: 
1-1/2 cups 


BASIC WHITE SAUCE (Thin) 

1/2 teaspoon salt 

1 tablespoon butter 

1 tablespoon flour 

1 cup milk 

Put all ingredients in blender. Cover, run on 
STIR until smooth. Pour mixture into sauce 
pan and cook over low heat. Keep stirring 
until thick. Yield: 1 cup 


VARIATIONS 
Medium White Sauce 
2 tablespoons flour 
2 tablespoons butter for 1 cup milk 


Thick White Sauce 


4 tablespoons flour 
4 tablespoons butter for 1 cup milk 


Proceed as for thin White sauce. 


CHEESE SAUCE 


1/2 teaspoon salt 

2 teaspoons Worcestershire sauce 

3 tablespoons flour 

1 cup milk 

3/4 cup yellow cheese — cubed 

1 tablespoon sherry or dry wine — optional 


Put salt, Worcestershire sauce, flour and 
milk in blender and cover. Run on MIX 
until smooth. With blender in operation, 
add cheese cubes through measuring cap; 
continue blending until smooth. Pour mix- 
ture in sauce pan and cook over low heat. 
Keep stirring until thick. Add sherry before 
serving. Good over vegetables. Yield: 2 to 
2-1/2 cups 


COLE SLAW DRESSING 


1 egg 

1 teaspoon prepared mustard 
1 teaspoon sugar 

1 tablespoon vinegar 

1 cup sour cream 


Put all ingredients into blender and cover. 
Run on BEAT. Press OFF button immedi- 
ately. Repeat until ingredients are mixed. 
Add the dressing to the drained cabbage and 
mix. Yield: 1 cup 


FRENCH DRESSING 


1 clove garlic 

4 peppercorns 

1/2 teaspoon salt 

1/8 teaspoon dry mustard 

1/3 cup vinegar or lemon juice 

1 teaspoon sugar 

1 cup salad or olive oil 

1/2 teaspoon paprika 

Put all ingredients in blender and cover. 
Run on MIX for 30 seconds or until smooth. 
Refrigerate. Yield: 1-1/2 cups 


GRAVY FOR ROAST 


1 cup broth, water or vegetable liquid 

4 tablespoons roast drippings (avoid fat) 
3 tablespoons flour 

2 tablespoons dry red wine 


Put broth, drippings, flour, and wine into 
blender and cover. Run on LIQUEFY until 
smooth. Pour into roasting pan and cook 
over low heat, stirring until thick Yield: 
1-1/2 cups 


HOLLANDAISE SAUCE 

2 tablespoons lemon juice 

3 egg yolks 

1/4 teaspoon salt 

1/2 teaspoon prepared mustard — optional 
1/2 cup butter or margarine 


Heat 1/2 cup butter in a small saucepan un- 
til bubbling — do not brown. Put re- 
maining ingredients in blender jar. Cover. 
Run on STIR for 5 seconds or until 
thoroughly mixed. Remove measuring cap 
and while blender is running, steadily pour 
melted butter through opening in cover. 
WHIP until sauce has thickened. Serve im 
mediately over vegetables. Yield: 3/4 to 1 
cup 


MAYONNAISE 


2 egg yolks 

| teaspoon salt 

| teaspoon sugar 

1/4 cup vinegar 

1/4 teaspoon dry mustard 
1-1/2 cups salad oil 
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Put all ingredients, except salad oil, into 
blender and cover. Run on PUREE until 
smooth. While blender is in operation, re- 
move measuring cap and slowly add 1-1/2 
cups salad oil through opening. If necessary,s 
stop blender and push mixture down. Blend 
until thick and smooth. Yield: 2 cups 


ROQUEFORT CHEESE DRESSING 


3 ozs. cut up roquefort cheese 
1 teaspoon salt 

1/4 teaspoon paprika 

1 clove garlic 

3 tablespoons lemon juice 

1 cup salad oil 


Put all ingredients in blender and cover. 
Run on CHOP until roquefort is coarsely 
chopped. Refrigerate. Yield: 1-1/2 cups 


THANKSGIVING SAUCE 

1 cup sugar 

1 whole orange (seeded and quartered) 
1/4 orange rind — cut up 

2 cups cranberries 


Put orange sections, sugar and 1/4 orange 
rind in blender. Cover and run on CHOP 
until smooth. With blender in operation 
gradually add 2 cups raw cranberries. If ne- 
cessary, stop blender to scrape sides with 
rubber spatula. Blend until desired con 
sistency. Yield: 2 cups 


ALL-IN-ONE DINNER 

2 medium onions — cut up 

1/2 clove garlic — cut up 

1/2 green pepper — diced 

1/4 pound medium noodles 

1 pound ground beef 

1 can drained corn kernels 

1 (1 |b.) can stewed tomatoes 
1/4 Ib. American cheese — diced 
1 slice broken bread 


In a large pan of boiling salted water cook 
noodles. Drain. Put 1 pound ground beef in 
large skillet and brown. Into blender put 
onions, garlic, green pepper and cover, run 
on SHRED until vegetables are coarsely 
chopped. Pour chopped vegetables over 
ground beef in skillet, and brown lightly. 
Add cooked noodles, corn and tomatoes to 
skillet, stir and heat thoroughly. Place 
cheese and bread in container and cover. 
Run on GRATE until cheese is grated. 
Sprinkle crumbs over skillet and broil. 
Serves 6 


BEEF STROGANOFF 
2 pounds lean tender beef 
1/4 cup flour 
salt 
pepper 
2 tablespoons butter or margarine 
1 6 oz. can sliced mushrooms — reserve 
fluid 
2 medium onions diced 
1 cup consomme 
1 cup sour cream 


Cut beef into 2 inch strips. Season flour 
with salt and pepper. Shake beef strips in 
seasoned flour. Melt 2 tablespoons of butter 
in heavy skillet, brown meat on all sides. 
Saute mushrooms and onions till golden. 
Put 1/2 of the mushrooms and onions plus 
mushroom liquid and consomme in blender. 
Cover and run on PUREE for 15 seconds or 
until smooth. Pour blended mixture and re- 
maining mushroom, onion mixture over 
beef in skillet. Simmer over low heat until 
beef is tender. Add sour cream, heat but do 
not boil. Serve over rice or noodles. Serves 6 
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CHEESE SOUFFLE 

1/4 to 1/2 pound cheese — cubed 

2 tablespoons butter 

4 tablespoons flour 

1/2 teaspoon salt 

1/8 teaspoon dry mustard 

1 cup milk 

5 eggs — separated 

Put all ingredients except egg whites in 
blender. Cover and run on MIX for 60 sec- 
onds, or until very smooth. Pour blender 
contents into saucepan. Stir over low heat 
until very smooth and thick. Remove from 
heat. Beat five egg whites with rotary mixer 
until stiff. Into thickened mixture fold in 
1/2 of the beaten egg whites. Then gently 
fold in the remaining egg whites. Pour into 
an ungreased baking dish. Bake at 350 F. 
50 to 60 minutes. Serve immediately. 
Serves 4 


CHICKEN A LA KING 

2 cups chicken soup 

4 egg yolks 

2 tablespoons butter or margarine 

2 tablespoons flour 

2-1/2 to 3 cups coarsely diced cooked 
chicken 

4 oz. can mushrooms or 1/2 pound fresh 
mushrooms sauteed 

1 chopped sauteed green pepper 

4 oz. can sliced pimento 

1-1/2 ozs. sherry 

Put chicken soup, egg yolk (add one at a 

time), butter, flour in blender. Cover and 

run on STIR till smooth. Pour into sauce 

pan and cook until sauce thickens. Add re- 

maining ingredients to sauce. Heat to serv- 

ing temperature. Serves 6 


CHOPPED CHICKEN LIVERS PATE 
1/2 pound chicken livers 

1/4 cup chicken fat or butter 

1 medium diced onion 

1 hard boiled egg 

1/2 teaspoon salt 

1/4 teaspoon pepper 

1/4 teaspoon Thyme 


Melt butter or fat in skillet, add coarsely 
cut up chicken livers and onion. Saute 
gently until livers are cooked and onions 
olden. Put hard cooked egg, salt, pepper, 
hyme, contents of frying pan in blender; 
cover and run on CHOP until coarsely 
chopped. Continue blending if smoother 
_ paste is desired. Stop blender to stir down 
‘sides with spatula if necessary. Serves 6 to 8 


COTTAGE CHEESE OMELET 


1/2 cup cottage cheese 

1 slice onion 

4 stuffed olives — cut up 

4 eggs 

2 tablespoons butter or margarine 

Put cottage cheese, onion, olives, eggs in 
blender. Cover and press BEAT button. 
Press OFF button immediately. Repeat 
twice, or until ingredients are just mixed. 
(Do not over blend). Melt 2 tablespoons 
butter in large omelet pan until butter 
foams. Pour blended mixture into hot pan. 
- Cook over medium heat. Push edges back to 
-allow uncooked mixture to run onto pan 
until omelet is set. Lift omelet from fry 
pan, fold one side over the other, and 
serve. Serves 2 | 


COUNTRY STYLE CHICKEN 
2-1/2 pounds frying chicken — cut up 
1/4 cup flour 
salt 
pepper 
4 tablespoons melted shortening 
1 medium onion — sliced 
1/2 cup green pepper — cut up 
2 teaspoons curry powder 
1/4 teaspoon thy me 
1 clove garlic — cut up 
1 (1 Ib.) can tomatoes 
2 sprigs parsley or 1/4 teaspoon parsley 
akes i 


Season flour with salt and pepper. Shake 
chicken in seasoned flour. Brown chicken in 
large frying pan with melted shortening. Re- 
move chicken. Place onion, green pepper, 
curry, thyme, garlic in frying pan and cook 
until golden brown. Place contents of frying 
pan into blender with tomatoes and parsley. 
Cover blender and run on SHRED for 5 
seconds. Pour blended mixture into frying 
pan. Add browned chicken — skin side up. 
Cover and cook until chicken is done — 
approximately 30 minutes. Serves 4 


EGG FOO YONG 

5 eggs 

3/4 cup cooked ham — cubed 
1/2 cup onion — diced 
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1/4 cup water chestnuts — diced 
1 cup bean sprouts — drained 


Put eggs, ham, onion in blender. Cover, 
run on CHOP for 5 seconds or until coarsely 
chopped. Stop blender, add chestnuts, bean 
sprouts, and cover. Press SHRED button. 
Press OFF button immediately. Stop blend- 
er, use spatula to scrape sides; cover, press 
SHRED button. Press OFF button immedi- 
ately. Spoon mixture onto hot grill, brown 
on both sides. Serves 4 

FISH AND TOMATO SAUCE 

1 8 oz. can tomato sauce 

1 cut up slice of lemon 

1 garlic clove — cut up 

1 small diced onion 

1/2 teaspoon oregano 

1 pound fish fillets 


Put all ingredients except fish into blender, 
and cover. Run on BLEND until smooth. 
Pour blended mixture into skillet. Place 1 
pound fish fillets on sauce (flat). Spoon 
sauce generously over fish. Cover skillet and 
bring to a boil, then simmer about 10 min- 
utes, until fish flakes easily. Serves 4 


GLAZED HAM 


3 pound canned ham, cut ham into 1/2 inch 
thick slices, if desired 

1/2 cup currant or cherry jelly 

1 slice of onion 

1 slice of peeled lemon 

1/2 teaspoon prepared mustard 


Put jelly, onion, lemon, mustard in blender. 
Cover and run on MIX until smooth. Place 
ham or ham slices in baking pan and cover 
with sauce from blender. Bake at 325°F. 
till ham is heated through. Serves 4 to 5 


JIFFY FAMILY STEW 
4 minute steaks 
1/4 cup flour 
salt 
pepper 
1/4 cup butter or margarine 
1 (1 Ib.) can potatoes 
1 cup beef bouillion 
2 small carrots — diced - 
1 medium onion — diced 


Place 4 steaks, one over the other, and 
cut into 1 inch wide strips. Season flour 
salt and pepper to taste. Shake the steak 
strips in seasoned flour. In skillet melt 1/4 
cup butter. Add meat and brown. Drain the 
potatoes, and add to skillet. Put beef bouil- 
lion, carrots, onion in blender and cover. 
Press SHRED button. Press OFF button im- 
mediately. Repeat twice. Pour blended mix- 
ture over meat in skillet, cover and cook un- 
til vegetables are done. Serves 5 


LIVER IN SAUCE 


1 pound liver 
1/4 cup flour 

salt 

pepper 
3 tablespoons butter or margarine 
1 small diced onion 
1 (1 Ib.) can solid packed tomatoes 
1/2 medium diced green pepper 
1 tablespoon flour 

dash cloves 
Cut liver in strips. Season 1/4 cup flour with 
salt and pepper as desired. Shake liver in 
seasoned flour. Brown liver in skillet with 3 
tablespoons butter. Put onion, tomatoes, 
green pepper, cloves and 1 tablespoon flour 
into blender and cover. Run on SHRED 
for 5 seconds or until ingredients are chop- 
ped. Pour blended mixture over liver in the 
skillet. Cook until sauce thickens and liver 
is done. Serves 4 


MEAT LOAF 


1 (1 Ib.) can tomatoes 
1/2 green pepper — cut up 
3 onions — sliced 

1 stalk celery — cut up 

6 raw potatoes 

1-1/2 pounds ground beef 


Put tomatoes, pepper, onions and celery in 
blender. Cover and run on PUREE until 
smooth. Thoroughly grease baking casserole. 
PEEL and slice 6 raw potatoes. Lay 1/3 of 
sliced potatoes at bottom of casserole, add 
1/3 of ground beef and 1/3 of blended mix- 
ture. Season with salt and pepper to taste. 
Continue layers in above order. Bake at 
350" for 1-1/2 hours or until potatoes are 
done. Serves 6 


POTATO PANCAKES 

2 large peeled potatoes — cubed 

2 eggs 

1 teaspoon salt 

2 tablespoons flour 

Put 1/3 of cubed potatoes in blender. Cover, 
run on SHRED until potatoes are grated. 
Drain potatoes. Repeat blending process un- 
til all potatoes are grated. Put grated pota- 
toes, eggs, salt and flour in blender. Cover, 
press STIR button. Press OFF button im- 
mediately. Repeat twice. Drop potato mix- 
ture by tablespoons onto a hot greased grid- 
dle. Brown on both sides. Remove, and 
place on absorbent paper to drain. Serve 
hot, with applesauce or sour cream. Yield: 
10 pancakes. 
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ROLLED TUNA 


1 6 oz. can of tunafish or crabmeat 

1/2 pound bacon 

1 egg 

2 sprigs parsley — broken, or 1/4 teaspoon 
parsley flakes 

1/2 teaspoon salt 
Dash of cayenne pepper 


Put all ingredients except tunafish and ba- 
con into blender; cover and run on MIX. 
Stop blender and use a rubber spatula to 
push ingredients towards blade. Put tuna- 
fish in a bowl and flake. Pour blended mix- 
ture over tunafish. Mix well and shape into 
2 inch rolls. Around each roll, wrap a strip 
of uncooked bacon. Broil until bacon is 
crisp. Serves 6 


SHRIMP CREOLE 


1/2 green pepper, cut up 

2 medium onions, cut up 

4 garlic cloves, cut up 

1 stalk celery, cut up 

1/2 cup butter or margarine 

1 10-1/2 oz. can tomato paste 

6 drops tabasco sauce 

1 tablespoon worcestershire sauce 

2 bay leaves 

2 teaspoons salt 

1/2 teaspoon pepper 

1/2 teaspoon ground thy me 

3 tablespoons sherry — optional 

1-1/2 Ibs. cleaned raw shrimp 

Put pepper, onions, cloves and celery in 
blender jar. Add enough water to cover 
vegetables. Place cover on jar. Press down 
on SHRED button. Press OFF button im- 
mediately. Repeat two times, or until vege- 
tables are coarsely chopped. Drain immedi- 
ately, setting aside water. Saute chopped 
vegetables in butter until gold in color. 
Pour water, previously set aside, into blend- 
er jar and add tomato paste, tabasco, wor- 
cestershire sauce, sherry, bay leaves, salt, 
pepper, thyme. Cover, BLEND until smooth. 
Add blended mixture to saufeed vegetables 
and simmer uncovered for 30 minutes. Add 
shrimp and continue cooking for 15 min- 
utes or until shrimp are tender. Serve on 
rice. Serves 4 


VARIETY CURRY 


4 tablespoons butter 

1 garlic clove — cut up 

1 medium onion — diced 

1 peeled tart apple — cut up 
2 cups bouillion 

1/2 tablespoon salt 

1 tablespoon curry powder 


2 tablespoons cornstarch 
Dash of cayenne pepper 
| can solid packed tomatoes 
2 or 3 cups cooked lamb or cut up chicken 
In frying pan, melt butter and saute garlic, 


Onions, and apple until golden. Put bouil- 
on, salt, curry, cornstarch, pepper in blend- 
M 


er and cover, run on STIR for 5 seconds. 
Stop blender, add contents of frying pan, 
cover, run on BEAT until mixture is thor- 
oughly blended. Pour blended mixture into 
a frying pan, cover and bring to a boil, add 
tomatoes and cooked lamb or chicken. Sim- 
mer for 15 minutes. Serve over rice. 


CREAM SOUP 
Good for leftover vegetables. 


3 tablespoons flour 

1 tablespoon salt 

3 tablespoons butter 

2 teaspoons Worcestershire sauce 

1-1/2 cups milk 

| cup cooked vegetables 

1-1/2 cups bouillion or vegetable liquid 


Put flour, salt, butter, Worcestershire sauce, 
milk in blender. Cover and run on WHIP un- 
til smooth, about 60 seconds. Pour into 
sauce pan and cook slowly, stirring until 
sauce thickens. Put vegetables, bouillion in 
blender. Cover and run on PUREE until 
smooth. Add mixture to sauce pan, simmer 
until hot. Serves 6 


GALA GREEN PEA SOUP 


3 cups chicken broth 

2 cups raw green peas 
1 tablespoon flour 

1 diced carrot 

1 small onion diced 

2 tablespoons butter 

1 cup light cream 


Put all ingredients except cream into blend- 
er. Cover and run on PUREE until smooth. 
Pour blended mixture into sauce pan. Cover 
and bring to quick boil. Lower heat and 
simmer for 5 minutes. Add 1 cup light 
cream. Serves 6 


ONION SOUP 


4 large onions diced 

4 tablespoons butter 

4 cups beef bouillion 

4 ozs. Parmesan cheese grated 
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Put onions in blender. Cover, press SHRED 
button. Press OFF button immediately. Re- 
peat twice or until onions are coarsely 
shredded; use spatula if necessary to scrape 
sides of blender. Melt butter in sauce pan, 
add onions and saute until golden. Add 
bouillion and simmer for 15 minutes. Serve 
vied aaa with Parmesan cheese. Serves 
to 


TOMATO VEGETABLE SOUP 


1 can condensed tomato soup 
2 cups bouillion 

1/2 cup carrot diced 

1/2 cup celery diced 

1/4 cup onion diced 

1/2 cup peeled potato, diced 


Put 1 cup bouillion, carrot, potato, celery 
and onion in blender. Cover, press SHRED 
button. Press OFF button immediately. Re- 
peat until vegetables are coarsely shredded. 
Pour contents of blender into sauce pan 
containing the tomato soup and rest of 
bouillion. Bring mixture to boil and then 
simmer until vegetables are tender. Serves 4 


VICHYSSOISE 


2 cups chicken broth 

3/4 cup milk 

2 cups cooked, cut-up potatoes 
1 medium onion, cut up 

1 teaspoon salt 

3/4 cup light cream 


Put all ingredients except cream in blender 
jar. Cover. Run on BLEND until smooth. 
Pour blender contents into saucepan and 
simmer on low heat, stirring constantly, for 
15 minutes. Remove from heat, pour into 
bowl, and add cream. Chill. Serves 4 


Vegetable Dishes § Calade 


AVOCADO SALAD RING 


1 cup boiling water 

1 package lemon gelatin 

2 ripe avocados, peeled and pitted 
1/4 cup sour cream 

1/8 teaspoon salt 

2 tablespoons white wine (if desired) 
1 cup cold heavy sweet cream 


Put gelatin and boiling water in blender and 
cover. Run on WHIP until gelatin is dis- 
solved—about 60 seconds. Add to above, 
pulp from the avocados, sour cream, salt 
and wine. Cover and run on WHIP until 
smooth and fluffy—about 60 seconds. Pour 
into bow and chill until mixture will hold 
shape in a spoon. Whip cream in blender 
and fold into avocado mixture. Pour into 
ring mold and chill until firm. Yield: 1 
quart ring mold 


COLE SLAW 


1 head cabbage coarsely sliced 
1 cut green pepper 


Put green pepper and cabbage in blender to 
maximum level mark. Add water to cover 
vegetables and cover blender. Press SHRED 
button. Press OFF button immediately. Re- 
peat twice or until desired texture is ob- 
tained. Drain cabbage and place in mixing 
bowl. Repeat process until all cabbage is 
chopped. (Use the suggested dressing for 
cole slaw). Serves 4 to 6 


COMPANY CARROT LOAF 


2 cups milk 

4 tablespoons butter 

1-1/2 teaspoons corn starch 

1/2 teaspoon salt 

1-1/2 teaspoons sugar 

3 cups cooked sliced carrots 

4 eggs 

Put milk, butter, cornstarch, salt, sugar in 
blender and cover. Run on WHIP until 
smooth. Add cooked carrots and eggs to 
blender and cover. Run on WHIP 5 seconds 
or until all ingredients are mixed. Pour into 
greased 1 quart baking dish. Bake at 350°F. 
for 1 hour. Serves 8 


COTTAGE CHEESE CIRCLET 


1 package lemon gelatin 
1 cup hot water 
1 cup diced carrots 


prp T 
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1 cup celery, cut up 

2 cups cottage cheese 

1/4 teaspoon salt 

1/8 teaspoon paprika 

1/2 cup sour cream 

Put gelatin and hot water into blender and 
cover. Run on WHIP until gelatin is dis- 
solved—about 60 seconds. Remove from 
blender and chill until slightly thickened. 
Put celery and carrots into blender, add 
cold water to cover carrots. Cover and run 
on CHOP for about 2 seconds or until 
chopped. Drain immediately and transfer 
vegetables to mixing bowl. Put cottage 
cheese, salt, paprika, sour cream into blend- 
er and cover. Run on BLEND until smooth. 
If necessary, stop blender and scrape sides 
of container with rubber spatula to keep 
mixture flowing over blades. Add cheese 
mixture and chilled gelatin to chopped vege- 
tables, and mix well. Pour into oiled 1 
quart ring mold and chill until firm. Yield: 
1 quart ring mold 


PEPPERED BEANS 


1 pound canned green beans 

2 tablespoons hot bean liquid 

1/2 teaspoons paprika 

1/8 teaspoon chili powder 

2 tablespoons butter 

2 tablespoons capers 

Put liquid from beans, paprika, chili pow- 
der, butter, capers in blender. Cover and run 
on BLEND for 60 seconds. Pour over beans 
and heat. Serves 4 


POTATOES ELEGANTE 


4 raw potatoes 

2 tablespoons butter 

1/2 cup milk 

2 eggs 

Cook potatoes in boiling water until pota- 
toes are soft. Drain, add butter and milk to 
potatoes and continue cooking until almost 
dry. Put one egg in blender. Press BEAT 
button. Press OFF button immediately. Re- 
peat twice. Stop blender, add 1/2 of potato 
mixture, cover and run on WHIP for 60 
seconds or until.smooth. Repeat procedure 
with second egg and remainder of potatoes. 
Place in greased baking dish. Bake 10 min- 
utes at 4000F. Serves 4 
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SPINACH SUPREME 


E cup cheddar cheese, cut into 1 inch 
|». cubes 
E frozen spinach — defrosted 


eggs 
4 small diced onion 
1/2 teaspoon salt 
tablespoons butter 
" 1 cup sour cream 


Put 1 inch cheese cubes in blender and 
cover. Run on GRATE until cheese is 
grated. Remove to small bowl. Put cut up 
spinach, eggs, onion, salt in blender and 
cover. Run on WHIP until spinach is mixed, 
about 5 seconds. Melt 4 tablespoons butter 
or margarine in large skillet. Add blended 
.mixture and stir. Cook slowly until thick. 
"Cover top with grated cheese. Top all with 
1/2 cup sour cream. Place under broiler and 
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brown lightly. Sprinkle nutmeg over top. 
Serve immediately. Serves 4 


YAM PATTIES 

2 tablespoons butter 

1/2 teaspoon nutmeg 

2 tablespoons brown sugar 

2 cups cooked or canned yams — cut up 
2 eggs 

2/3 teaspoon salt 

1 slice of bread 


Break 1 slice of bread into blender. Cover 
and run on CRUMB until bread is crumbled. 
Remove crumbs and put into bowl. Put all 
the rest of the ingredients in blender and 
cover, Run on PUREE till smooth. It may 
be necessary to stop blender and scrape 
sides with rubber spatula. Put mixture in 
baking dish and cover with bread crumbs. 
Bake 350°F. for 30 minutes. Serves 4 


Pureed § Baby Food 


BABY CHICKEN SOUP 


4 slices cooked carrot 

2 tablespoons cooked diced chicken ` 
2 tablespoons vegetable liquid 

1. teaspoon butter 

1 teaspoon cereal 

1/3 cup milk 


Put all ingredients in blender and cover. 
Run on PUREE until smooth. Pour mixture 
into sauce pan and cook slowly for 5 min- 
utes, stirring all the time. Yield: 1 serving 


BABY MEAT 


3 tablespoons liquid or baby formula 
3/4 cup cooked diced liver, beef or chicken 


Put ingredients in blender and cover. Run 
on PUREE until smooth. Yield: 1 serving 


CARROT CUSTARD 


2 small diced carrots 
1 cup milk 
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2 eggs 

Put all ingredients into blender and cover. 
Run on WHIP until smooth. Pour mixture 
into 4 small custard cups. Place cups in Ae 
low pan of hot water and bake at 350°F 
about 35 minutes or until set. Yield: 4 
servings 


PUREED FRUITS 
3 tablespoons liquid fromfruit 
3/4 cup cooked or canned fruit 


Put ingredients in blender and cover. Run 
on PUREE until smooth. Yield: 1 serving 


PUREED VEGETABLES 
3 teaspoons formula or vegetable liquid 
3/4 cup cooked or canned vegetables 


Put all ingredients in blender and cover. 
Run on PUREE until smooth. Yield: 1 
serving 
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